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Wheat Biscuit \

Servesls - 1 biscuit each @ Preparation time 20 minutes
Bax<ing time 10-12 minutes

2 cup all-purposa white flour isp. salt

1 cup wholg wheat flour 1 cup skim milk

1 Tos. kaking powder Y cup vegetable ail

1 Tos sugar nonstick cooking spray

momedium mexing oowl combine Nowrs,

ba<ing powdsar, sugar and sall. Acd mils
and oil to ary mixture and ste until dough
clings waether.

Mote- |l you do not have whole wheal
flour, you may use all-purposs while
flour for the enlire recipe

wrnead on lighlly floured surface 1012
trmes. Fat or rall dough to -3 inch
thickness Press a baverage glass inlo
adough to make 2-inch circles. Flace
Riscuits ¥ inch apart on baking shesl,

Sake at 420% F for 10-12 minutes.

Mutrition Facts Per Serving: 127 Calories, 4 g Total Fat. 36 Calores from Fat, 1 g Saturaled
Fat 118 mg Sodium, not a significant source of Choleslero

Mutstion Tip:

“Whaole wheat breads are more nuiritious than white breads. Curing the process of refining
the wheal the bran is removed. Wheal bran is a valuable source of many B-vilaming including
folic acia. For keller family health choose whole whaat bread instead of white bread. Somes
breaa can be brown and called ‘whaat bread’ by the manufacturer, but is not made from
whaole wheal flour Vs important o check the ingredients found on the oread [abal. The first

ingredient should be whole wheaat flaour instead of enriched flour”
Julie Maniord, BED
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